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A CUP OF

) .
Y To Make Maline Boa. !i
WL ' Take a strip of inch wide double-faced
satin ribbon, white, black or colgred, the 3 o
. length of the Intended ruff. X
This is for the foundation to which “ el -
the plaited fluffy material will be sewn. ’ £ % -
>3 Polnt desprit and nat are more sub- . Ty .
:'ﬁ R 4 g

.

siantial than malines, and for present CEYLON AND INDIA TEA.

wear will be more appropriate also, Packed in Lead 'n Preser'e lis Fine F'avor

To make a good full boa you will re-
Black, Mixed, 60c and 70¢c Per Pound.

quire six strips about seven inches wide
and the length of the material. Sew
Green or Oolong At Your Grocei’s

three of these together on the short
ends, making one long strip and tripie
box plait very closely through the mid-
dle,

i
When finished this should fit a ribbon '! | l =
about twenty inches long, to which it | ! B. H. St'nemetz & Son ( Co. | Credit for All Washméton
should be stitched down, ” ! ———— ’ e = =l
Sew the three remaining strips in the i\
| same way plait ar1 sew down to the t = H d g
| sar ay, E i s
| ribbon, making a dcuble ruching l .' ! l‘ : ul S an SO me
No finish is really necessary on ltwl I \ . ,
edges, but streamers of ribbons may bo t | ) F t
o, one wide one to each end or | —Newest and Most | urlll U.l'e
three narrow ones in irregular lengths —Tasteful Effects | d
and elther knotted about the ends. | J ) .y ‘; an ' arpets
This will be a haidsome ruff and | —in Jackets, Scarfs, Mufis, }}| S—
much fuller really than those found in { - Py PN X v '
the shops, which are just given a full Boas, Neckpieces, etc., ranging ||
T i RN | i|] from the inexpensive to the ||
— e - o1 I icXxX ! i
| |
. v i $ mrantinne
Hints for the Business Gizl. | |]| most elegant creations. \
t . !
J By =y 1 Furs made to order from any }]i
1 f;\m Hu‘-’njrlnn'w:l‘ you ;-zrrr the office | tesired skins. At LOWEST
| until you leave it, attenc solely to your 1 (84« !
| joue | . ; 1. Cash Prices
| When you have finished attending lu, | ladle\ HATS I
vour duties, leave the office. i | y
] \ | vntt to calect freely
The habit of lingering after business| J i & “C“ ' . We invite Y w o ,'Uh, I,ul_»'
{ hours to chat with the young men in LADIES Tailo o e i from our “\[;45[ SIOCKS al ar-
| the office is a bad one, - —p \\"'”;“':‘u' H AI:’_“‘ rertaty of Ao range 1 the payments to suit vour
{ If the young men wish to talk to you,! 1 ely new ing ef | N & All our price =
i they should seek you In your own home. | ¢ ‘ u‘ll\ ka..\L ‘ 11 OUr Pk c
i Chatting will not rais¢ you in your em : White 8 alwavs fashionable wnd pr for nd s ¢
. ! ployer's estimation | the daintiest coats and | 1 = ¢
| A business office is not the place for| tot in our pleture lo f ird iy r w t ggings and Knox, Ste a AT
i fun and social conversation | coat cf white broadcloth ith patent leather ' i yade fier at oW Special 33 Ha i -‘ i -»x,.
i { No matter how great your friendship t is of soft whi elt; the medium high W ¢ reled 'w , ostrich o SR et { tne
] ] 11 rk . ! 3 ¢ 1
{ with one of your fellow-workers, treat plume, +ay in back 1 loops o te =a ribt which end <hort = |
; | him during office hours as you would | streamers fallis g over the hair. \" fad pearl butt £ trim 1 t i Bo lN M T 8 S0n | k.
r ive strange | 3 { sh with
\ a « arative stranger | —— = — — — ; | H I.l
There is no reason why you .-n«-:'ld: : I . | H' K : L Lo. ) ! Lo ] : { in davs.
not be cordial and pleasant toward the CIIL‘COIC]/C ‘\ u[ (‘dndls . 1 ”J‘]‘II‘_\ v Hatters and Furriers, 12th & F | & .l 5"”\' e o .;1 i ()O
i men with whom you eome in dally con-| o o | ‘ /3 Pl ol b pai il
| tact, but never allow the slightest lib-| ut int v SANCEDE wo eu ‘ S s T S T — " Jdays.
| erty or familiarity ! . ) gt -, ' = T | e - e .
| Accept no presents from vour business o e o e r . T ORING ﬁ()\l.’xg. S pér cent 1f paid in )O days
{ associates, and when a married n evel.  Add two cu . ed Packm and \".“ in :
| hegins to show you more than org A1) RN v GRD KA I . L v torime 1 1 e ‘gg in safe gp 1 ? mptp———-
| eourtesy, keep away from him. e B v iropped pr—— Iy t - ‘, satl
| gni an inval le asset to the € t t i ca hard racio manne
i e e - to buttered plates ¢ and LITTLEFIELD, ALVORD & CO., PETER GRﬂﬁAN
l { Do not car y the ice home with yvou I mark SUATES Rcom 727, Colura: p Bullding.
n | Forget it from the time you leave it :
[} { E 3 ~
| [ until you enter it agaln next morning 817_819_821_823 Seventh St.
| ou will do your work all the bet -
e | for going at it In a fresh frame of mind . . N
{ Store Open Till 9 P. M. Saturdays

New rﬁ}nlshmg- Exclusively.

LANSBURGH & BRO. | g2

Spelling Not Her Forte

} st ws a for at-home wear, RPN - teany
the s iso k g suitable 1 light-we A certain gracious lady residing t .
bodice was 1 ! vith a ye 10ross the back. This voke extend many miles from Brooklyn (s one of
1cd t} t, & one with curved straps, whi those people afflicted with a censtitm =
W bust, in 1sh | tion ability to remember the i 70 7 : R 1227 & 1229 G St
A narrow piping of checked silk was used about the edge of the yoke, and ing iry words it a . .‘ tO 6 ts tO 4 o 1h
itlined 1t} ' ‘The small buttons used were also covered with the new spelling, she i gy o
Fopd the o L e WAt dorpel TS theal | ekt the Gulling of he: | T — ———————[|New Rugds
te embroidery and lace, and were detachable The skirt was ,lr)lm! {letters and notes, Her mother, « the
it pleces tiiched on about the upper part, in yoke effect ns 1o be blessed with an at All t On
~ B " B o of spelling, so it C l
when the daughter is en- | it L Friday, 10:30 A. M.
! 3 n unxmg ner correspe vll.» i ‘
juently asks: “How do you il e’ L : very large lection, offer 3
- Mother?' There is a grand-| ' Another Phenomenal Bargain ;
in the family an observing o> 1}
f eight or nine years, and th - w A .
when her mother was packing &
By CORNELIA C. BEDFORD. g P e L L 1.50 and $1.25 omen’s Kid
«d the operation ' — :
— —_— o< 1 diction ‘ il 59
corner of lAl > T - - »
The refreshments for children sho | b T \;:{1‘ Hmlu and suga il Oves’ C 0 >  of
always be mple In character, but . A to se & W and then answered herse \ brittle het 1 i wan’s T nd En . h ey T i
most da served ANy wovelty 't vanilla for each pint drop B know; ‘« ¢ Add a p of j 1] Hon W 4and er
: . small teaspoonful of the wh d ere i —_— I ke from 1 ] P
which appeals to the eye for ‘:u cach filled eup ' Hpped cr ‘m TR S XY ""ii 'xn~ ani
mu more with the utl n! S bowls in Japaness i T y H
dishes requirin - | white  ware can  be Burnt Aimonds vainuts
adon. Whils seem ex- | ¢ for & cents ea ! la ’ -
) . | ) thir ! - and { of piar 16
tremely A A]H,\P’[ P Ik beat Put inte a saucepan a cup an g .
which a five eggs and a scant half igar and t I'he Kna
it iy 3 e omestics Underpricec ST,
Do nte » double boile eriect combinat
orate to greatly please .x{'.tfrl.,l',lll,..».‘,.‘~rr{"t.-1;1‘:.-J .|I ‘: 'hen the syrup of t Lest piano
Creamed Chic 1 Fand smooth custard which is thick e ) put in one cug F()r rhursda\ On|) mechanism, o
Sa coat the back of a spoon 3 Imonds and stir until nut f'v\l us about ; and Tuning
iam s szi:n:“)m f“d\nrl!lp-: with wva when a little browned in. Shrunk Cott _3c th, very Planos > : e
Plllxll' g 1 Sponge Calke. cold, or the “islands' whip the whites % o "-d l]‘l.\f' - -l..i R heavy, for batehe V_-
Ttome-made Candies g e R T e net  thorougt drawn work, ete. Spe Wm. Knabe @. Co.
gl . ) L ” B gar and a p o o : ap - INese i
The bhresd for salt, and continue whipping until stiff 1 with the candy I'l" at the pro ies are and $ Unt 121820 F Street Z
baked two days b ised. ﬂndlcl- v. Have ready saucepan 3 el o an % in the Clotl in short e h p +
B o i ik ¢ : 1 h scald hot milk. Drop ir i - SEERES 1 iR i 7 y 10 yards e 3 .
three loaves scald one | nilk; adad |1y filled with scalding hot m I ' 7t ) > hlea ole
: he W Smi soonfu a fe v : | A hlea } :
three cuptuls of cold water, one heaping | & e Tand. monan Spoonfuls, a few at Chocolate Almonds ; Special ing g =
teas | iful of salt, one tablespoonful [out on a wet platter. Fill the i S | Jll\'f Abw 1x0 \ York Mills o !
of or two of molasses one ]‘v\'ll!{ the rl‘xrl"ir«,L ;s-:lnl una} orl two ’ Blanch the almonds by pouring bell- | '1: rdy - Mg _Shes ;o 6Sc Sheet i ' who uses
dissoly in a - lands. and op e€each with 1ail of aj; oot e or oy 1 in \ e ey torn and Ironeéd. Spe- hem
’ fsentvag o o H = , | candied cherry. I T{ing walér on_thois and’ JMtUay themn ) Squashes in golden heaps, cial } s s alwavs
varm water. Sift in sufficient [Use any g..ml recipe for sponge cake | ntll the skins loosen. Rub be- | Apples rosy red, o i ) . _ 4ox3 & aabadlt £
ire wheat or graham flour to make |er try the following. Beat the yolks @ fingers until the skin Is re- flaming by the wall, | 2x3 New Tork Mills Fil- C ar busy and sn Prop
1 drop bhatter until free from | of three eggs until thick, adding grad- hen dry between towel After 8 overhead S L 1" xl- 1 sheets; dres ) - | ) : e 7
lumps, then cov 1 stand in a warm | BAlY one, cubful and & hal Ol vl iite dry roast in the oven un- | . 1] Bl aece M 4 e - illumination is a wonderful
i 3 S ot granulated sugar and one tablespoonful slored, then dip in a choco- | Nuts falling from P e e e a o L mt
un 15 very light and | of lemon julce Have ready one pint thiz wav Put | Woods turrs b 1, 1 advertisement
pPONgY. ifted ir 10 make |of sifted pastry flour mixed with two la pan over boll- Alr gelting y and cool, e s
a soft 4 g eitl all entire | scant l~-:..~j-u.-;u.m_41« ¢ beking powder, mmr.d stir in two | Leaves floating down he SeaQon S Event l‘] bllks . P -
sk or Ehat S wite Aour hal and a pinch of salt; also the whites a utter and  two | l Potomac Electric Power Co.
half ording t SR dther % 0 NIt M;r\h{ v “wT water. "o th \\\”1';;‘ tablespoonfuls b "2 water. Mix well, | e o] , > Centract Departmen;, 21314151 4. W
half, according 1o ner ery 1@ cupful of colc er 0 e (5} V 53 P hofai - R - S, & 2 - - s 2 - ST ! i 3
or lighter colored loaf is desired. Take | mixture add alternat the water and| I""“l'“;,' ;I)“H‘Y:ﬁh nd Srop. DR paraiy i The Greatest of Its Kind Ever Held in This City !
ble, the n preon H

flour, mixing as iight

. . put in the whites,
is soft and velvety to the touch | pans, and jce with fondant
turn to the bowl, cover and keep | water lecing When this has set
warm until it is fully doubled in size. | may be decorated with dots, initials eSS
; other ornamentation in chocolate Place cver the fire in & granite sauce- |
rose colored icing { pan one large ct nuls d
an one large « ranulated sugar and |

Anv good candies which are not too| - ts ,‘.h” n;plg "‘ rat " Wher
in | rich may -, used sweets, and they ur tablespooniuls hot water nen
may be put in boxes or baskets, | the mixture comes to a boll cook just
loth | & ind thus gerve as favors When bought | three minutes Meanwhile have ready
CIOth 13t 1% best to select ercam mints or

1 (this gives a | equally harmless varieties.

1st. Put aside until needeg

One 1iart of flour will make “hmnI Ora”ge A[arma/‘zde.

« out on a floured board, knead until the

Peppermint Drops $1.25 45-Inch Imported Black Tafieta, $1.25 | “omrens WaTom AEFADRING

BC Min" i0c

ES,
ALL WORK GU n._\\ "EED,
A, TATN, 925 P St. N.W.

A very superior quality for entire dress 5
d_\’e; Italian made, with an exceptionally brilliant
sewhere for $2.00—at, special, $1.49. Our

Divide into three loaves,

row pans {f possible as

els

32-Inch=Wi de Black All-Silk PongeL,SQL

Purchased of Cheny Brothers—their name stands for the highest
grades of strong and refiable silks. They are among the pioneers of

One pair of
glasses o sea
near aad far.
sPECIAL s'
;IM’L.....A..

& ,( discount oa
wm ;.p pren

ter shaped sandwich 1
the pans hake in a moderate
hour. Wrap in a moist
ind until col

four tablespoonfuls confectioner's sugar |
mixed with a few drops peppermint.
Turn this into the boll 1“: s

stir quickly Take from the fire, set |

thirty small biseunits. Sift with r:wh‘ the pan In a larger one of cold water, | S 3 ‘. t | ~riptions
‘' quart two spoonfuls of baking pow-| T |and with a spoon drop the hot liquid the silk industry of tm> great country. Value, 75¢. | . XAHEN, 935 F St reet M. W.
et T wmful each of salt and| Take a half dozen ripe oranges and | nl spots about the .:cllze 0; a nickel on ‘ l
Sopeel¥gm, ir = two lemons. Peel four of the oranges| ™led paper or marble %o not place o 1 ~ -
SUgar r in two large tablespoon- i JE / " | the lozenges so close together that the l h B| k d L l [ d T ff 59 |
utter. Wet to a soft dough|@and the lcmons. and carefully remove| . ryn into each other, or they ml. 21= nc iac an olore a Etas9 C {
knead for & moment] all the white pithy skin. Cut orangesinot be a gOK shape. E o<k } ‘ ' = { ,
[Tk, knead for a MOMERt|, s jemons in small pleces. Siice the | it A strong, h:.n'_\, allsilk cloth, worthy your confidence. Shades || D Roo

out in & sheet. - | P . " go !
4 rell=pat ) A SACCL. | remaining two unpeeled oranges in thin | /? are navy, French blue, myrtle, garnet, cardinal, tabac, brown, gray, ||
» sharp Kknife' cut im two-inch! slices and cut into sections. Place In a| CbOCOIale C lpS W X % sTdy, !

glaces, i‘luc -.md. green, black ;ml cardinal, green and black; also

cream and white. Value, 85c¢. , M U S | C
WATCH ' »7.inch Black Allsilk Peau de Soie. 85¢ 50¢ | H 0 U S E

ch !Mr“" in small dia- | large saucepan, cover with cold water| I e
LR eTeas- E Make first a o ] - .
ghtly apart on gre and let stand twentv-four hours. 3oil | ke first a candy of molasses for the |

the tops with milk and | slowly one hour and stand aside ng.nin-ﬂ””‘g- A good rule calls for one cupl|

till next day. Now slowly boil another| New Orleans molasses, two-thirds of a|
ndwiches trim off; hour, add an equal weight of sugar to}cup of sugar, and butter a heaping

ed pans,
bake in a «
In making

all erust and butte ;~.v‘ e e » the fruit and cook, pour into sterilized tablespe ot B ogethe : it M t N VBIIE - o cccmehaessw T R I S S A SR e i
‘hwf:)l"r cutting in '\.r, 'll;:l.l.‘: ”n}’lr\itzil glass jars or jelly glasses Let them II:' d':"r;v;»’:'i‘] 1:’2:::‘:1 t‘\)g:(‘:‘hl: :r’;:u l;‘“\! Ovemen b -t -3 i 3 > * f Phitwng Oni s LS
e - N R into, Stand ‘& day or two before covering. | or with a little vanilia, pons o e 27-inch Black All-silk Double-face Peau de Soie. | EBdison and Victor Talking
these together pairs and cut into] Grape fruit marmalade may be mad | ced ti o el it " =z | Machines.
rarious f . . | Grape fru y b In| Luttered tins, and when cool enough to You know the ELGIN - Value. $1.25 !
::‘i ('L.A“ (‘1; St ves. Split and lwu(;erl the same way, | handle, pull thin ana cut ia small pleces. Watch . y . UL, BL1.2) ..iseascssnsavessrnrsacsrsnns R SHEET MUSIC.
celd « s. then put together| . { When perfeetly cold, dip these piec s atch—you know ere A Sonn) ack sk C > d “hi Fac ack hburn Mandolins. Guitars.
” again. Should a filling be desired for! 70 u’oman in melted sweetened chocolate flavored e diffe};ent d £ 40-inch Black All-silk ('ri'l’ﬁ dae (Ahllk’. I‘CF'C\[ black. ] bsdg
these sandwiches use cold roast lamb | » w!tl} \':lnu‘ml_ nH‘n lay on waxed paper ar gra. €s o i A e g SR S T & Sm e e e . - i 925 Pe““a Ave
| S ———— to dry &8 8 1. > anle; 1./ ...
put through the food chopper twico and|. “Soft as the memory“of buried love, e lolas mp\ements e dlffel’ent | 5.1 ' 11-silk repe ~hi i ) i . r
mixed to a paste with a thick eream | Pure as the prayer which childhood | Ch Jlate T. prices—-but do you know 45-inch Black Allsilk Crepe de Chine, imported. l 49 f
;u:;’\:*‘“ f‘;*;'”-""l with salt and the | wafts above.” —Byron on Woman ocolate Taffy which is which ?  Value, $2.25 . cvvinreennerennasosnsscnnnsennnennns o e At
REQSL suspicion. of curry” powder. “Woman's empire, holier, more reflued, | g = |
Dice cold boiled chicken and measure:  Molds, moves and sways the fallen, yet| Mix together two cupfuls granulated The G. M. WHEELER '

for each pint make a sauce with or Goc-breathed mind.” —Haie. |sugar, three cups grated chocolate and grade ELGIN movement W!TH
mblriq..mx iful and a half each of 1:\;11.‘\@’ “Where she went, the flowers louk!u half cup of bolling water. Cook unl;l makes a good watch for l IC DomEt S%C SpECIaIS ln New COOK
;and flour, a haif teaspoonful of salt and | the man who wants a sat- Shaker Flannel c o K E

one cupful of rich milk or milk -and | As she¢ x.u. sow'd them with her odorous

kest root, nearly to the *“ecrack,” add butter the |

. n broth in equal ¢ itie - —Bon - J size of a hickory nut and continue boil- - . 2 nieo Bleached and Unbleached II —It is especially adapted for nse in
et Oy BE il Bt Sotmrere b waoyy | LLihe TBen Jonson. |, o until the candy snaps when drop. isfactory time-keeper at a ot plecas Bleached sod coondl] Fall Linens the range. Makes @ fire that's just
fancy shapes and colors and at all sorts| Vv Dat bait do you use, sald a saint 10| ped in cold water and tested. Take popular price. This name wide, heavy nap and soft T2-inch Heavy Quality Half-bleached right for cooking The price of

of prices. many pretty ones belng quite | the Devil, irom the fire, flavor with two tea- o . for gowns and children's mght arene. | Irish Table Damask: 6214c = Coke is low, therefore only
inexpensive A g el R “When yg‘u ﬂ(;!»] where the souls n!i spoonfuls h\~un;1(;ﬂ,‘(g%(1| and pull, then specxfles at once which {} es: also for interlining. Reg- %L | wvalue. Reduced to, per bUC the best l*lm: the « el to

selv o ned pa by § " men aboun .. tcut any sha esired. F » kir yr Thursdaj 8 P s se, We'll surrly you Coke.
[Posly chpped parmey adds & tauch oEi ey ell, for special tastes,” said the King | “ = ELGIN you want. ‘r{:‘;f‘_‘:;d“ Gt kil ey it o S 1 e T e AT
i i y 3 \ £ R . 3 1 R et e = Size 2 : vards Fine Quality ¢ BUBLL AT L Y ELEE, et
m\!\x ith this )(;(d::s::‘ s;rl\l;l th': luuoa !!n (‘”m :r‘d fame are the best I've| Baked Liver. - Your !ewcler will ShO.W Cl h. 98 Bleached § Damask :3 Et;;‘x %‘:;‘E: (Lﬁ}}:i 3'{1::‘:; f_’_‘:
e cups. equal quanti-| it to you in the popular thin sl 25 Long oth, C | Pattern Cloths; . B! S, s 2

tes cf milk and water. For each pint 'Bm mr general use?’ asked the saint. ~— : . . Soft finisheg | 250 value. Special price, R R -

of liguid when finished allow two tea- ’ . modc]—and give you 250 pleces 38-inch-wide Soft-finished | \ e 4 Push Crushed Colke, dellv., 3450
spoonfuls of powdered cocoa. Mix it |Said t} hdh'n b le 1 Wash and wipe ‘the lver dry. Cut a . T Long Cloth, for women's and chil- | ¢ WOR. terreraavass purspanr Sy 60 Bush. Crushed Coke. deliv, 3655
with two teaspoonfuls of granulated 2os oo, angle for man, not|{ g,zen match-like strips of salt pork prices that wili interest you. dren's wear: 12 yards the piece. Size 21x43 Pure - Linen Secalloped- Washingt Gaslignt C

sugar and blend to a paste with a por- = and insert in gashes cut in the liver or Our regular $1.25 grade. This | edge German Huck Towels; ;¢ asmng 01 wad lgﬂ. ).,

u 'And the thing I hate N NATIONAL WATCH Thursday | only, per { ¥e value.  Special price

on of the hot milk. Turn into the Is to change my balt, use a larding needle. Dredge the liver ELCI co., lot for wursday only, P Fisa €. pec price, 415 10fh St. N. W.
double boliler, dilute with bollinf water | 8o 1 iish with a woman the whole year| with flour, sprinkle on a little salt and Elglin, M. PIECE ..oeceiriieirsniirivnsiiesens OIS o0 ihibvisvagaresiesansansansnes
and keep hot untfl needed. Whip some round.” —Exchange. bake half an hour in a hot oven. —— —J :
\ 5




